
DINING FACILITY MASTER MENU THURSDAY DECEMBER 30, 2004  MENU DAY #4 
SHORT ORDER  REGULAR      HEALTH DIETETIC       FRUIT & SALAD BAR 

 
 

 
BREAKFAST 
DANISH 
OATMEAL 
GRITS 
STRAWBERRY PANCAKES 
GRILL TO ORDER EGGS 
HARD BOILED EGGS 
OVEN BAKED BACON 
COTTAGE FRIED                   
              POTATOES 
CORNED BEEF HASH 
BREAKFAST GRAVY            
                   W/BISCUITS 

 
BREAKFAST 
D’BRAN MUFFINS 
OATMEAL 
CREAM OF WHEAT 
EGG BEATERS 
HARD BOILED EGGS 
LS/LF COTTAGE FRIED       
                 POTATOES 
TURKEY BACON 
 BREAKFAST GRAVY           
               W/BISCUITS 

 
BREAKFAST FRUIT BAR 
 

 
LUNCH - DINNER 
MANHATTAN CLAM            
              CHOWDER 
CHICKEN  & WILD RICE     
         SOUP 
HAMBURGERS 
HOT DOGS 
GR. CHICKEN BREAST 
GRILL CHEESE ON                    
ASSORTED BREADS 
TURKEY 
LIVERWURST 
SLICED CHEESE 
VARIETY FRIED         
            POTATOES 
PINEAPPLE UPSIDE              
             DOWN CAKE  

 
LUNCH 
MANHATTAN CLAM 
          CHOWDER 
CHICKEN & WILD RICE      
        SOUP 
FRIED FLOUNDER W/ 
TARTAR SAUCE 
SALISBURY STEAK 
RANCH CUT POTATOES 
STEWED TOMATOES 
CORN O’BRIEN 
PINEAPPLE UPSIDE              
              DOWN CAKE 

 
LUNCH 
LS/LF CHICKEN & RICE  
         SOUP 
LS/LF BAKED FLOUNDER 
LS/LF BAKED RANCH          
         CUT POTATOES 
LS/LF CORN O’BRIEN 
LS/LF STEWED                       
          TOMATOES 
D’ PINEAPPLE  

 
LUN/DIN SALAD BAR 
BEETS 
BLACK-EYED PEAS 
SLICED BLACK OLIVES 
BROCCOLI 
GREEN PEPPERS 
SHREDDED CARROTS 
THREE BEAN SALAD 
SLICED PEARS 
SUGAR FREE         
STRAWBERRY GELATIN 
W/MANDARIAN ORANGES 
TUNA 
 
 
     

 
DINNER 
 

DESSERTS 
TAPIOCA PUDDING             

       W/CHERRY 
 

D’TAPIOCA PUDDING 

 
DINNER 
SOUP DU JOUR 
SAUTEED CHICKEN 
BREAST W/MUSHROOM & 
ONIONS 
BAKED POTATO 
ASPARAGUS 
GLAZED CARROTS 
 

 
DINNER 
SOUP DU JOUR 
LS/LF SAUTEED                     
         CHICKEN BREAST 
W/MUSHROOM & ONIONS 
BAKED POTATO 
ASPARAGUS 
CARROTS 
 

 
DRESSING 
D’ITALIAN 
D’RANCH  
D’1000 ISLAND 
BLUE CHEESE 
GOLDEN ITALIAN 
FRENCH  
VINAIGRETTE  

BREAKFAST STANDARD MENU ITEMS 
PRUNES, BAGELS, ENGLISH MUFFINS, SYRUP,  FRUIT COCKTAIL, SF SYRUP, HONEY, JAM, JELLIES, SF 
JELLY, PEANUT BUTTER, ASSORTED JUICES, ASSORTED FRUITS, AND TOAST. 
 
       STANDARD MENU ITEMS- ALL MEALS 
ASSORTED BREADS AND DRY CEREALS, LEMONADE, ASSORTED MILK BEVERAGES AND SOFT DRINKS 
(REGULAR AND DIET), REGULAR AND DECAFFEINATED COFFEE, TEA BAGS, UNSWEETENED TEAS,  
SLICED LEMONS, FROZEN DESSERTS, ICE CREAM, AND SHERBET.   
                                 
                                                                         SHORT ORDER LINE STANDARD MENU ITEMS 
CHOPPED ONIONS, SLICED ONIONS, LETTUCE AND TOMATO, ASSORTED BREADS, BUTTER MILK, 
CHOCOLATE MILK, SOY MILK, AND CONDIMENTS.    
                                                              

     STANDARD SALAD BAR MENU ITEMS 
MIXED SALAD, CHOPPED TOMATOES, CUCUMBERS, CHOPPED ONIONS, CELERY STICKS, CARROTS 
STICK, SLICED DILL PICKLES, SWEET PICKLES, SHREDDED CHEESE, JALAPENO PEPPERS, COLESLAW, 
CROUTONS AND BACON BITS. 


